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it is sufficient to determine in the two wines those components which are of
special interest in relation to the scope of the analysis. If any differences occur,
the way in which the wine has been treated will be evident. Thus, if a wine
exhibits general and proportional deficiencies of its constituents, mere watering
is proved, and the extent of this may be calculated. If, however, as frequently
happens, besides watering, addition of tartaric acid has occurred, the alcoholic
strength will be lowered, but the acidity will not be lowered in the same propor-
tion, and so on.
(b)  No genuine sample is available, but information as to the origin and quality
of the wine.    In this case the analytical data obtained are considered, both as
regards any regular relations between the various components and in comparison
with those of genuine wines of the same type from the same or a neighbouring
district and if possible of the same season.    The analyst should, therefore, have
at his disposal as complete as possible a list of analyses of genuine wines from
different regions, with data referring at least to the principal constituents, viz.,
the alcohol, acidity, extract, ash and sugars.
(c)  Nothing is known as to the origin of the wine.    In this case judgment
presents the greatest difficulty, being necessarily based on the analytical data.
The latter must be considered to ascertain if they are normal with respect to
those usually accepted and if the relations between them correspond with what
have been established for genuine wines.
In every case the general criteria and data to be borne in mind in the evaluation
of the data obtained on analysis of a wine are as follows :
Physical characters. After standing, a sound, genuine wine should be per-
fectly clear and of a clean, brilliant colour; it should have a characteristic
vinous odour, unmixed with other odours denoting disease or defects in the
wine.
Alcohol. The proportion of alcohol varies from a minimum of 6-7% by
volume to 16-17%.
Addition of alcohol (fortification) may be proved either by comparison with
the alcohol content of genuine wines of the same origin and type or, if such
data are lacMng, by means of the glycerine-alcohol ratio. A less proportion
of glycerine than 7 per 100 of alcohol may be taken as an indication of forti-
fication.
Extract. This varies from about 15 to about 45 grams per litre. The lowest
values are found especially with white wines, while red wines, especially " vins
de coupage," have usually somewhat higher extracts. The extract is sometimes
increased by addition to the wine of dextrin and glycerine.
Ash. In ordinary wines the weights of ash and extract are approximately
in the ratio i : 10. A greater proportion of ash may be due to some treatment
of the wine, such as plastering, addition of alkaline salts to correct acidity, salt,
phosphate, alum, or impure mineral substances (kaolin, Spanish clay) used as
clarifying agents.
Total alkalinity of the ash. This alkalinity, expressed in c.c. of N-alkali
per litre is, on the average, ten times the number of grains of ash per litre. A
low value of the alkalinity of the ash may indicate some treatment of the wine
such as plastering or addition of phosphate of free mineral acid, resulting in
decomposition or precipitation especially of the potassium bitartrate, on which
the alkalinity of the ash largely depends.
Total acidity. This acidity, expressed as tartaric acid, varies from 4-5 to
15-16 grams per litre. Wines rich in alcohol are relatively less acid than those
of low alcohol content, owing to precipitation of the potassium bitartrate by
the alcohol. Further, the total acidity of a wine diminishes as the wine ages,
in. consequence of precipitation of this salt and also of the tannin and likewise
of decomposition of the malic acid into lactic acid of one-half the equivalent
acidity. On the other hand, the total acidity may be increased indirectly as
a result of certain diseases of the wine which increase the volatile acidity.